Dill "Cheese" Spread

Makes 2 Cups

Ingredients:

1 Tablespoon Minute Tapioca

1/4 Cup Water

1/2 Pound Tofu

2 Tablespoons Lemon Juice

1/3 Cup Raw (unsalted) Cashews

3 Tablespoons Pimiento

2 Tablespoons Yeast Flakes

1/2 Teaspoon Dill Weed

1/2 Teaspoon Onion Powder

1/2 Teaspoon Salt

1/4 Teaspoon Garlice Salt


Instructions:

Soak Tapioca in water until soft.  Process Tofu and lemon Juice in a blender, adding a little water, if necesary.  Combine all ingredients and process until smooth.  Cook in a double boiler until thickened all the way through (about 1 hour).  No stirring is necessary.  Pour into molding (use a vegetable pan spray) or form into a ball and chill.  Serve with crackers or use as sandwhich filling.
